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ABSTRAK 
Creamcheese cake adalah modifikasi dari chiffon cake yang memiliki 
tekstur sangat lembut, meleleh di mulut, dan ringan. Creamcheese cake 
disimpan dalam suhu -20±5˚C untuk mencegah pertumbuhan kapang dan 
oksidasi. Lemak yang digunakan pada pembuatan chiffon cake berupa 
minyak, sedangkan pada pembuatan creamcheese cake menggunakan lemak 
berupa butter. Penggunaan butter sebagai lemak menyebabkan cake kurang 
bisa mengembang.  Margarine merupakan jenis lemak yang dapat 
memperangkap udara lebih baik daripada butter dan juga mengandung 
emulsifier. Keberadaan emulsifier pada shortening menghasilkan dispersi 
lemak yang lebih merata pada adonan cake. Penelitian ini dilakukan untuk 
mengetahui pengaruh proporsi butter dan margarine terhadap karakteristik 
fisikokimia dan organoleptik creamcheese cake setelah penyimpanan beku. 
Rancangan percobaan yang digunakan adalah Rancangan Acak Kelompok 
(RAK) dengan satu faktor, yaitu proporsi butter:margarine (P) yang terdiri 
atas sembilan level yaitu 100%:0% (P1), 87,5%:12,5% (P2), 75%:25% (P3), 
62,5%:37,5% (P4), 50%:50% (P5), 37,5%:62,5% (P6), 25%:75% (P7), 
12,5%:87,5% (P8), dan 0%:100% (P9). Pengulangan percobaan dilakukan 
sebanyak tiga kali. Proporsi butter dan margarine berpengaruh terhadap 
kadar air, tekstur (hardness, cohesiveness, gumminess, dan springiness), 
struktur crumb, volume spesifik, warna, serta organoleptik (warna crumb, 
moistness, keseragaman pori, kelembutan, dan rasa). Peningkatan proporsi 
margarine meningkatkan kadar air, volume spesifik, lightness, redness, 
yellowness, dan chroma, serta menurunkan hardness, cohesiveness, 
gumminess, springiness. Perlakuan terbaik berdasarkan spider web terhadap 
hasil organoleptik serta volume spesifik adalah creamcheese cake dengan 
proporsi butter dan margarine 12,5%:87,5% yang memiliki kadar air 
38,53%wb, volume spesifik 2,2525 cm3/g, hardness 1196,8 g, cohesiveness 
0,5163, gumminess 616,46g, springiness 0,668, serta tingkat kesukaan panelis 
dari parameter warna 5,74, keseragaman pori 5,50, kelembutan 6,10, 
moistness 6,06, dan rasa 6,49. 
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ABSTRACT 
Creamcheese cake is the modification of chiffon cake which has soft 
texture, melted in mouth, and light. Creamcheese cake is stored in the 
temperature of -20±5˚C to prevent mold growth and oxidation. Oil is used as 
fat to make chiffon cake, whereas butter is used as fat to make creamcheese 
cake. The usage of butter triggers a problem in which the cake volume does 
not increase enough. Margarine is kind of fat which is able to incorporate gas 
better than butter and it also contains emulsifier. The existence of emulsifier 
in the shortening yields better fat dispersion in the cake batter. This research 
aims to investigate the effect of butter and margarine proportion on the 
physicochemical and sensory characteristics of creamcheese cake during cold 
storage. Randomized block design (RBD) is used as the experimental design 
with one factor. The factor is butter:margarine proportion (P) and consists of 
nine levels with the following details: 100%:0% (P1), 87.5%:12.5% (P2), 
75%:25% (P3), 62.5%:37.5% (P4), 50%:50% (P5), 37.5%:62.5% (P6), 
25%:75% (P7), 12.5%:87.5% (P8), dan 0%:100% (P9). The experiment will 
be replicated three times. Butter:margarine proportion effected moisture 
content, texture (hardness, cohesiveness, gumminess, dan springiness), 
crumb structure, specific volume, color, and organoleptic (crumb color, 
moistness, pores uniformity, softness, and taste). Increasing concentration of 
margarine caused a increasing of moisture content, specific volume, 
lightness, redness, yellowness, and chroma, and also a decreasing of 
hardness, cohesiveness, gumminess, and springiness. The best treatment of 
creamcheese cake was the addition of 12.5% butter and 87.5% margarine. 
The cake had moisture content of 38.53%wb, specific volume of 2.2525 
cm3/g, hardness of 1196.8 g, cohesiveness of 0.5163, gumminess of 616.46g, 
springiness of 0.668, and the sensory score of color 5.74, pores uniformity 
5.50, softness 6.10, moistness 6.06, dan taste 6.49. 
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